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utumn is a beautiful time of year to enjoy 
recreational activities, shop, dine, and explore 
ortheastern Connecticut! Fall and holiday 

events include: The Great Pumpkin Fest in downtown 
Putnam, the Roseland Craft Fair at Roseland Cottage in 
Woodstock, the many Walktober events and Artist’s Open 
Studios, both held throughout the region, the Holiday 
Dazzle Light Parade in downtown Putnam and so much 
more. Like the leaves on the trees, things are constantly 
changing in the Quiet Corner, new shops and restaurants 
have opened their doors to welcome residents and 
visitors alike; we hope you enjoy this issue of the Putnam 
Traveler and tell our advertisers and featured businesses 
you found them here! 
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INSIDE: 


Local Advertisers... Downtown Putnam Events...This issue 
of the Putnam Traveler features...Putnam hosts one of the 
best community festivals around to celebrate the season... 
The Great Pumpkin Festival will be held on October 20th 
in Downtown Putnam...featuring food, drinks, desserts 
made with pumpkin, vendors and kids’ activities...Local 
Farm Stands are open late into the season featuring 
pumpkins, apples, gourds, mums, apple cidar, farm fresh 
dairy products, grass-fed beef, hand-made doughnuts, 
holiday items and so much more...With the holidays 
right around the corner, Renee’s Working Girl Catering 
Service provides quality catered food, a diverse selection 
of dishes with all of their food made in-house, from 





entrees to appetizers, dressings, salsas and sauces - 
focusing on wholesome meals prepared using fresh, local 


: ingredients...for dinners to-go, special events and holiday 


menu options...Arts and Framing..now owned by Karen 
Benard, is located at a new, larger space on Main Street... 


: The new gallery features more open areas, more room to 


spread out design materials, lots of new frames, and room 
for high tech equipment. Art classes, community projects 
and craft nights are all planned in the near future...and 
Hazelwood, a fixture in the Pomfret community for nearly 
a dozen years, is open for business. All of the works for 
sale are from American artisans across the country whose 


: works are featured only at the highest level of juried craft 


fairs. 
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Cove, AWARD WINNING: 
Art Galleries « Antiques « Boutiques « Cafes 
Dining « Live Theatre » And More! 


TOP 15 BEST SMALL TOWNS T0 VISIT 













- Boston Magazine 
CT FAN FAVORITE TOWN 2 CONSECUTIVE YEARS 
- Visit Connecticut wW ay Like 












ue Produced by the Putnam Business Association 
1 and Putnam Parks and Recreation Department. 
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Deer ao a FESTIVAL 


Festivities Include; Railraad Express Of icial Great Pumpkin Arts & 
Crafts, Live Bands - eI Children's Crafts & Activities, 
Special fm Menus &So Much Mare! 
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Downtown Putnam from Union Square 
to Riverfront Commons. 
For more information please visit 


— — 
www.discoverputnam.com ox 699 
A\ \% - A\\ TAY. 


OCTOBER 5 - FIRST FRIDAYS “Did You Know?” Walk Returns! 


FASHION SHOW October 20 
FREE EVENT OPEN TO ADULTS AND CHILDREN Did you know that Aunt Jemima once visited Putnam and there's a 


ghost at the Bradley Playhouse? The town crier will be happy to fill you 
STROLL YOUR DECAYING BODY -— inl Learn and “experience” a few FUN FACTS about the Town of 
Putnam as we recreate some of our more colorful, humorous and 
ACROSS OUR PUTRD RUNWAY unique history. “Thank You" to the Aspinock Historical 
Society for providing the images and a wealth of knowledge. 
| | | | YA, We are proud to be part of 
The Last Green Valley’s 35-Town Heritage Corridor. 


FASHION SHOW STARTS @ 7:30PM 


FASHION SHOW OPEN 
TO ADULTS AND CHILDREN 
ADULT (AGES 13+), YOUTH (2 - 12) 
AND GROUP CATEGORIES 


For more information or to register visit: discoverputnam.com 


Limited space available! Sign up today! FOR A LIST OF MORE 
Need assistance with your costume? UPCOMING EVENTS VISIT: 


Visit Hot Costumes 


175 W Main St, Webster, MA 01570 ae WWW.DISCOVERPUTNAM.COM 


A special “Thank You” to our 
Volunteers, Members and Sponsors 
for all they do for the 
Putnam Business Association! 





members to serve as an advertising and marketing campaign through which the town of 
6 Putnam, CT would gain increased exposure and notoriety as a premiere tourist destination 
Putna oe ATION 410 Connecticut and New England. www.putnambusiness.org 


Discover Putnam was created by the Putnam Business Association by and on behalf of its 
iat 
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PUMPKIN FesliVal! 


Fall is the perfect time to visit the Quiet Corner and Putnam hosts one of the best community 


festivals around to celebrate the season. The Great Pumpkin Festival will be held on October 20th 


from 10:00am to 4:00pm in Downtown Putnam. According to this year’s Co-Chair, Karen Osbrey 


of WINY Radio, one of the many great things about this popular event is the admission cost: free! 


“It offers lots of free or low-cost activities and entertainment for families and people of all ages.” 


BY CRIS CADIZ 


| he Pumpkin Festival has turned into one 

of the busiest days of the year for us,” says 

Shelia Frost, owner of The Courthouse 
restaurant and Event Coordinator for the Putnam 
Business Association. With good weather, it can draw 
well over 3,000 visitors to town. “It’s a great chance for 
restaurants to highlight food, drinks, desserts made 
with pumpkin. The shop windows look nice and 
everyone features their own specialty. There are so many 
kids’ activities but you see people of all ages. There are 
vendors with price points for everyone.” 

Food is big at fall festivals and pumpkin is a key 
ingredient. “We have many wonderful restaurants 
who will offer special pumpkin menus for the day,” 
says Karen. “Plus some street food vendors will also 
feature pumpkin themed items.” In addition to sampling 
food vendors, visitors can enjoy shopping at about 80 
different arts & crafts booths throughout downtown. 

The Congregational Church of Putnam at the north 
end of Main Street has been holding a harvest fair for 
almost 100 years and it now coincides with Putnam’s 
Great Pumpkin Festival. Get some holiday shopping 
done early at their tables offering holiday relics, white 
elephant items, knitted and sewn items, cookies, raffle, 
jewelry, nut sale, live wreath orders, and more. Train 
excursion passengers can purchase “To Go” boxed 
lunches, which can be delivered to the train station 
before boarding time (ordering information available 
with train ticket). 

The Church’s Harvest Fair Luncheon is a sit-down 
meal that starts at 11:30AM and can be ordered a la 
carte or as a $10 special. The menu includes a choice 
of fresh roasted turkey, ham and cheese sandwiches; 
chili dogs; chicken soup or chili; apple crisp w/ 
whipped cream or pumpkin festival pie. “As always, 
the Congregational Church of Putnam is happy to join 
with Putnam’s Business Association in this fabulous fall 
festival. Of special note, a portion of all our proceeds is 
shared with the community needs,” says Myrna Paulhus 
one of PCC’s Harvest Fair Coordinators. 

Kids will have a blast jumping around in the free 
Bounce House plus other activities at the Putnam 
Library in Riverfront Commons. Clarity the Clown, 
Daisy Doodles the Clown, and Juggler/Mime/Magician 
Jason Pipitone will delight visitors of all ages as they 
wander through the crowds. There will be live music, 
including the “Just Two” folk duo in Union Square and 
rock n roll band “Decades,” which will perform on the 








FINE 

2 WPGHOCOLATE 

"SN 800-315-9682 
| Be MAIN STREET 
SCUTINAMINGONNECTICUT 


LOCATED IN THE LOWER LEVEL ~ 
OFATHE)/ MONTGOMERY. WARD BUILDING 


ITLLT EA 


church grounds. Romeo Blackmar, Putnam’s Town 
Crier, will also roam the festival grounds and lead a “Did 
You Know?” historical walking tour through downtown 
Putnam at 12:30 and 1:30PM that leaves from Putnam 
Library. Other activities at the Library include a 


: pumpkin walk-in craft, cupcakes and local author Tom 


D’Agostino, who will sign and present his newest book 
Ghosts of the Blackstone Valley from 1-3PM. 
The Official Great Pumpkin is grown each year 


by local Putnam resident Gene Lariviere. Karen 


spoke with him at the end of July. He said he had one 
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: pumpkin already weighing in at 1,100 pounds and still 


GROWING! The Great Pumpkin will be displayed on 
the grounds of the Congregational Church on Main 
Street. “We never know what’s coming until just before 
festival because, as gardeners know, lots of things can 


: happen. But Gene never disappoints us,” says Karen. 


Not many people travel by train anymore. It’s a 
great way to see fall foliage without the hassle of driving 
and fun for anyone who has not experienced this mode 
of transportation. On the day of The Great Pumpkin 
Festival, Blackstone Valley Tourism sponsors a scenic 
train ride from Woonsocket Train Depot in Rhode 
Island to Putnam. It will carry about 350 guests and 
arrive at 1lam, where they will disembark and have time 
to enjoy Putnam’s fall festival. Passengers waiting in 
Putnam will then board the train for a 90-minute round 
trip excursion, traveling south to Norwich and back this 


: year. And when the train arrives back in Putnam again, 






ARCHAMBAULT INSURANCE ASSOCIATES 


Marc and Tom are the third 
generation owners of Archambault 
Insurance. Family and Community 
are priorities which they bring to 
work every day. 


- Marc & Tom Archambault 
President & Vice President 
Archambault Insurance Associates 
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REAL PEOPLE. GREAT SERVICE. 


Our Family, here for you since 1928. 


143 Providence St., Putnam, CT 860-928-0811 
136 Main St., Danielson, CT 860-779-5030 


www. Archambaultins.com 
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the Rhode Island guests get a trip back to their home 
base. Tickets from Putnam cost $25 per person and will 
be available online and at WINY Radio. For information 
about taking the train from Woonsocket, visit www. 
tourblackstone.com. 

This year’s Great Pumpkin Festival features the 
10th Annual Scarecrow Contest. Businesses, groups 
and individuals are invited to enter scarecrows. Judging 
takes place a few days before the festival. The winners 
are announced and trophies awarded during the 
festivities on October 20th. 

During this event, Union Square and parts of Main 
Street will be closed to traffic to accommodate vendors. 
The best parking is at the Kennedy Drive municipal 
parking lot, River Front Commons, and on South Main 
Street. There is plenty to experience during a short walk 
to downtown and the heart of the fall festivities. 

The Great Pumpkin Festival is presented by the 
Putnam Business Association and Putnam Recreation 
Department and sponsored by local businesses Gerardi 
Insurance Associates, Putnam Bank, Wheelabrator 
Technologies and WINY Radio. For more information 
go to www.discoverputnam.com or find the event on 
Facebook for the most current details. 


Save the dates for these fall/winter events in 
Downtown Putnam: 


Main Street Trick or Treat: Friday, October 26, 

5 to 7pm. From River Front Commons to Main 
Street. Free, open to anyone. 

“This is an event held by Putnam business owners out of 
the goodness of their hearts. My husband and I at The 
Courthouse Restaurant supply candy to about 1,500 
kids! It’s so nice,” says Sheila Frost. “All the kids dress 
up and the parents come out too. Some organizations 
not located on Main Street also set up tables to hand out 
candy.” 


Santa Comes to Town: Friday, November 23, 

4:30 to 6PM 

Welcome in the holiday season with Santa, who will 
arrive at Rotary Park on a fire truck to plug in the 
lights, including a new 30-foot-tall lighted ornament. 
Supported with funds raised by the Putnam Business 
Association and the Recreation Department, this new 
light feature will be a photo opportunity that people 
can walk through. Sheila believes that “It’s going to be 
a draw for people to drive by to see it or walk through 
the park and then hopefully enjoy the restaurants and 
shops in town.” 


Holiday Dazzle Light Parade: Sunday, November 25, 
5 to 8PM. 

Free parade, music @ lights galore. “This event brings 
thousands of people to Putnam,” says Sheila. “There 

are so many floats, it takes an hour and a half for the 
parade! People love holiday lights.” 


CLEAN SLATE ESTATE 


Complete Estate & House Cleanouts 


“We buy Gold, Coins, Jewelry, Artwork, Collectibles 
Cars, Guns ete. 
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800-989-4521 

401-640-9385 

Fully Insured/Bonded » Free House Calls 


FREE ESTIMATES « CASH Buyouts Available 
CREDIT For Resalable Items 


CleanSl/lateEstate.com 
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Farm Stand Open 


That’s a sign that lifts the spirits hailing the freshest of local corn in July and the colorful 
pumpkins of fall. The blueberry harvest wraps up, and peaches and apples take their place. 





BY CAROLINE SLOAT 





ecent visits to a random selection of farm : school when her parents began farming there and now 
RR: were feasts for the eyes (and, because : she works with her husband, son and daughter-in-law 

I couldn’t resist, my table). Every farmer’s : and a granddaughter. “There’s lots of family helping— 
offerings are their own work of art: corn, check; zucchini : cousins and nephews.” Many customers stop by for a 
and summer squash, check check; beans, tomatoes, : chat with Sonja Heely, Amy’s mom, who at 88 “is still 
peppers, eggplant, check check, and check. After : working on the farm.” 
school starts, the color palette changes. Pumpkins, As we talked, Amy continued to direct her crew to 
winter squash and gourds gradually take over andthe various crops for harvesting or other attention. To my 
transition to fall is in full swing. : question about organic Amy that they had considered 

Mums also equate with fall. Chase Road : it, but opted instead to remain a conventional farm 


Growers has mums in one size, “big.” Grown right at 
the farm in Thompson, there are many colors to choose 
from. The land has been in the Reynolds family for 
more than a century, although the Warren held outside 
jobs for years before going full time between 1988 and 
1993. They cultivate seventeen acres of corn, an acre 

of flowers, and four acres of vegetables with the help of 
family members. This follows a spring season for sales 
o f plants and hanging baskets, then closing soon after 
Memorial Day “until the corn is ready.” 

“2018 has been a bumper year for pumpkins, 
squash, and gourds,” says Warren Reynolds of leading 
me into a greenhouse where some were still curing, an 
essential to deepen the flavor of the edible varieties. 
When the Traveler appears, all the acorn squash will 
be the right shade of green, the pumpkins a deep 
orange, and butternut squash and Long Island Cheese 
pumpkins also will be ready for cooking and eating. 
Jayne agrees, “The pumpkins and gourds are pretty 
spectacular.” 

Amy and Rich Vinal of Woodstock Farms have 
been at their Roseland Park Road location for forty : 
years. This is a multi-generation farm. Amy was in high using integrated pest management (IPM), which avoids 
: haphazard spraying. “We monitor indicator plants, and 
: only spray a crop if needed and then it will not be lost.” 
: Woodstock Farms is a truck garden growing 
i vegetables for market. In their case, the “market” 

a : includes the stand and seven farmers’ markets each 
/- G (,) \ Girl : week. Amy’s crew spends all day Friday (when there 
a (\I i) (\ 7 IT : is no market), preparing for three Saturday markets. By 
a NAG UE ENE NG : choice, they do not go to a Sunday market. “If you buy 
: local, you can see what the farmer is picking and eating 
Te yN T E R N e : and ask about spray practices,” Amy observes. The farm 
i S F R Vi oF F : also offers a small CSA. Its twenty-five members receive 
: an “overstuffed crate” of vegetables and fruit topped 
: with a bunch of flowers. “We try to put more of what 


Any Event A HY BY /Ze@ A nylime : we grow here into their box than they can possibly 
J 7 : 


: eat,’ laughs Amy. “We strive to give good service and, of 
Full Service Off-Site Catering Company | : course, people love to see my mother.” 
As we left, Amy wanted to be sure that I visit 

Also offering daily homemade meals “to Go” that vary : her neighbor at Woodstock Creamery opened in 
day to day at our School Street Location in Putnam, CT. : Summer 2018 at Valleyside Farm on Child Hill Road. 
We offer healthy meal selections including Keto, Paleo : Part of the Cabot Cheese cooperative (www. 

and Vegan. Meals available for pickup or delivery. : cabotcheese.coop/valleyside-farm), the eleventh 
: generation of the Young family now runs the farm. But 
: with 240 milking Holstein cows with the attendant 
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Complete Holiday Dinner Menus Available for Delivery 
Turkey, Ham or Stuffed Loin plus all the sides (everything 
made fresh) ~ call or stop by for menu selections 





care to manure management, operating diesel engines— 
tractors and other machinery for cropping and feeding 
the herd-this farm is a business. The talents of four 


: generations are all needed for its operation. Angela 
: metus at the Creamery with two of her children; when 


Chase had to leave to do his own chores, Addie stayed 
at the cash register. Chase’s current 4H project is Carley, 


: born in October 2017, and she is the Holstein heifer 


appearing on all their labels. 
The Creamery represents the evolution of the 


: Youngs’ business plan with the addition of a facility 


to pasteurize their own milk for sale. “Each morning 


: we pasteurize by heating the milk gently to the legal 


temperatures and that leaves more flavor in the milk. It 


: is on the shelf by 10 a.m., when the store opens,” Angela 


tells us. 
As a farmer’s daughter, she knew what she was 


: getting into when she and Lucas married. With 


other developments completed at Valleyside Farm, 
she was ready to learn all that is required to create a 


: retail operation utilizing their own milk. After careful 
’ £ planning and study, equipment selection, and training 
: in milk preparation, the Creamery is open. Products 


currently available include whole, | percent, and 2 


: percent milk (white and flavored), yogurt, Skyr (similar 


to Greek yogurt), and Labneh, a yogurt cheese spread. 


: Angela makes chocolate and coffee milks without syrup 
: by adding cocoa powder or cold brew coffee during 


the pasteurization process. Milk is sold in gallon, half 


: gallon, and 16- and 8-ounce quantities. The yogurt, 


Skyr, and Labneh are available in pint and quart 
containers. Yogurt flavors include plain, honey vanilla, 


: blueberry, strawberry, raspberry and maple. The yogurt 
: is sweetened with honey, with the exception of the 


strawberry-banana that is unsweetened and may be 
eaten by infants under the age of 1. Labneh, strained 


: yogurt with the consistency of soft cheese, is made daily 
: in such flavors as garlic-rosemary and garlic-dill. 


A second refrigerated case is stocked with a 
selection of Valleyside Farm’s grass-fed Angus beef for 
sale: packages of London broil, tenderloin, ground beef 
sausage and roast packages. And this is just a start. 


: Angela will soon be introducing additional products, 
just not ice cream. 


A unique and thoughtful feature of the Creamery 


: is the drive-through window. This enables mothers 
: with children in car seats to, well, drive through 
: without the hassle of carrying small children and the 


day’s purchases. Older people and, indeed, everyone 


: who knows what’s in the dairy case also enjoys this 


convenience. 





Desserts available - To Bean or 


TEA OAUAECTIFL Os / \ not to Bean...?” 
c , IS it really a question? 


breakfast 


lunch & dinner 


Yankee Magazine 


daily specials Editors’ Pick 
Wanult B CO beer & wine ~ Connecticut’s 


f f gluten free options §:7-ti geil isa e-)i-ws 
Ae ~ outdoor patio ~ 


Stop by and visit our grab & go storefront or check ier ieee 860-928-1562 


out our daily menu on facebook. f 


“This impossibly funky Connecticut restaurant is full of 
character (and characters), and 1s truly in a class by itself.” 


142 School Street, Putnam, CT 06260 www.HiddenBoston.com 


workinggirlcatering.com 


Or contact us by phone 860-412-9365 or 450 deerfield road - pomfret - connecticut 
email: Support@workinggirlcatering.com www.TheVanillaBeanCafe.com 
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When we visited Woodstock’s Devon Point 
Farm for the Putnam Traveler last fall, we were blown 
away by the photogenic hilltop site and carefully tended 
flowers and vegetables. This year was no different. Each 
year in the fall, owners Patty and Erick Taylor post signs 
on Route 169 at the corners of Joy Road and Pulpit 
Rock Road. The drive to the barn takes visitors through 
the fields (vistas that sometimes include grazing cattle) 
and rows of colorful flowers and pumpkins. 

From the third week in September until Halloween, 
Devon Point is open daily for pumpkins, farm made raw 
apple cider, cider doughnuts, and seasonal vegetables. 
There are flowers until frost. Members of the farm’s 





CSA come by each Tuesday or Friday to gather their 
shares and see what’s new. There is also a fall CSA 
with seasonal produce and hoop-house grown greens 
for eight weeks from October until early December. A 
refrigerator is filled with cuts of their grass fed beef, 





heritage port, and whole chickens. The restored and 
working cider press in the barn is the realization of 
Erick’s long-held dream; the pressing schedule is posted 
on their website (devonpointfarm.com). 

With apples and cider on our minds we returned 
to Lapsley Orchard, which we had visited in the 
spring with questions about fruit and berry picking for 
the Traveler’s sister publication, Connecticut East. The 
apple trees were now laden with ripe and colorful fruit 
and families were visiting the orchard to pick, although 
baskets of fruit were also ready for selection. New, is an 
addition to their building that, as Patty Wolchesky told 
us, “is not for retail, but for support. We need a larger 








cooler. We grow all our own fruits and vegetables and 
we are getting bigger. We are growing more peaches and 
nectarines.” 

Cider slushies are the new thing at this bustling 
roadside stand. “People have been asking for it. We 
will make our apple cider into an icy slush.” It will pair 
beautifully with Lapsley’s cider doughnuts. 

Now I was ready to contemplate ice cream. We 
considered We-Li-Kit, a perennial Pomfret favorite 
that has added a selection of vegetables and farm grown 
meats for sale, along with their delicious scoops. But we 
turned back toward Thompson and Fort Hill Farms 
on Quaddick Road, where Kristin Orr has Farmer’s Cow 
ice cream, a corn maze, pumpkins, and dried lavender. 
(I don’t sell corn or most vegetables because there is 
clearly a nearby business—Chase Road Growers,” Kristin 
notes. ) 

There are acres of corn on the hillside, although 
Kristin prefers to think if it as a labyrinth not a maze. 
“It's not a place to get lost, but is designed to be an 
agricultural walk. It’s a way to be outside, to listen to 
the birds and catch glimpses of the humming birds, 
woodpeckers, and purple martens.” Each year Kristin 
designs two mazes, each with its own theme. Challenge 
yourself this year with The American Farmer trail and 
game sheet or if you only have a half hour or have kids 
along (even for a birthday party), search the mini-maze 
for Ernie’s Jeep. And finish up with an ice cream treat, 
“the best ice cream in the Milky Way.” 

The lavender gardens are a unique feature and the 
fragrant cut stalks and buds can be used creatively and 
even added to ice cream and cheesecake. Throughout 
the fall there will be special harvest events on 
weekend days and evenings, so check the Facebook 
page frequently for announcements of art and music 
happenings, as well as flashlight nights in the corn 
maze. 

When YOU see a farm stand sign, stop in. It 
doesn’t have to be a long visit, but it can be. It is a way 
to appreciate the land and what it yields. And you will 
discover that you, too, can eat like a farmer. 
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: Check websites and Facebook information for open 
: hours, an overview of the farms mentioned, and the 
: calendar of special events. 


: Chase Road Growers, 174 Chase Road, Thompson 
: www.facebook.com/ChaseRoadGrowers 
: 860) 923-9926 


: Devon Point Farm, 54 Joy Road, Woodstock, 
: www.devonpointfarm.com; www.facebook.com/ 
: devonpointfarm/ 860) 974-9004 


: Fort Hill Farms, 260 Quaddick Road, Thompson. 
: www.thefarmerscow.com/our-farms-fort-hill.php; 
: www.facebook.com/forthillfarmsct/ (860) 923-3439 


Gallery & Gifts 


HAZELWOOD 


At the intersection of RTS 169 & 97 
12 Putnam Road, Pomfret, CT 06258 / 860.928.5888 
Wed 1-6, Thurs-Sat 11-6, Sunday 12-5 


www.hazelwoodgallery.com 


EXPLORE THE CHARM OF 
WOODSTOCK, CT 


cxlorewoodtock com. 
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Lapsley Orchard, 403 Orchard Hill Road, Pomfret 


: www.lapsleyorchard.com/ 
: www.facebook.com/lapsleyorchard 


(860) 928-9186 


: We Li Kit, 728 Hampton Road, Pomfret Center, 

: welikit.com/ (860) 974-1095 

: Woodstock Farms, 586 Senexit Road, Woodstock 
https://www.facebook.com/woodstockfarms 


(860) 486-8792 


: Woodstock Creamery at Valleyside Farm, 210 


Child Hill Road, Woodstock, www.cabotcheese. 
coop/valleyside-farm; www.facebook.com/pages/ 


' Valleyside-Farm/617959234974340 


(860) 928-0283 
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Location: Christ lurch b v4 
Routes 44 & 169 * Pomfret, CT E” 
— Mile South of The Vanilla Bean Cafe — ° 
christchurchpomfret.org ¢ 860.315.7780 S 


Date: Saturday, December Ist « * 


(Snow Date: Saturday, December 8th) 


Gime: 10:00 AM until 2:00 PM 


Holiday Luncheon served 
from 11:00 AM to 1:00 PM 


Holiday Gifs for 
Ei Ver yone On Your List! 


Spectacular Silent Auction 
Teen Girl Boutique 
Costume & Vintage Jewelry 
Holiday Crafts & 18” Doll Clothing 
St. Nicholas, “Dog Treats” 

“Give It Again” Shop, Holiday Bakery, 
Chocolate Extravaganza 
Cookies By The Bag, Fudge & VT Cheddar 
Basket Raffle — Dining Out, Teen, Etc. 
Toy Box & “Expanded” Book Nook 
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NORTHEAST, CONNECTICUT 


Renee’s Working Girl Catering Service 


WHAT'S IN A NAME? 


Naming your company can be a difficult task: Make it too long and no one will remember it. 


Make it too short and no one will know what your company does. Business owners for 


centuries have agonized over their corporate name, or, perhaps NOT... 


BY KATHY NAUMANN 


amount of information the search engine could 

actually search; a googol is the number | followed 
by 100 zeros and when the founders of the company 
gave a presentation to a potential investor, they received 
a check made out to “Google”. Coco-Cola’s name 
comes from the coca leaves and kola nuts used as 
flavoring in the soft drink. Eventually the K of kola 
was changed to a C to create a more fluid name. And 
why do we say “Skype”? The original prototype of the 
company’s flagship product had the name “Sky-Peer- 
to-Peer” which was shrunk down to Skyper and then 
finally to Skype. The bottom line is that there is always 
a reason behind a company’s name: sometimes it is 
because of what is in the product or, if your product is 
YOU, it may be what is in YOU— 

This is the case for Renee’s Working Girl Catering 
Service. When | asked Renee Berube, owner and 
founder of the catering company, what the inspiration 
was for her unique business name she replied, “Boy was 
I surprised one of my hardest challenges would be to 
name my business! I tossed around a lot of names but 
none of them seemed to fit ME. I was really settling on 
Silver Spoon Catering but honestly, I hated it. Not long 
before I really needed to make my final decision, I was 
in the shower letting my mind wander on this name 
thing and it just came to me. My thought process went 
something like this: ‘Okay, I know I want it to have the 
words catering service in the name but what else can I 
use that really talks about me as a person? I know- I'll 
add my name. Great- Renee’s Catering Service. Okay, 
not enough. What is it about me that says what this 
catering business is all about? Well, I am an extremely 
hard worker- at times having five or six jobs at a time. 
That’s it! Renee’s Working Girl Catering Service!” 

Renee has been in the catering business since 


E: Google, the name started as a joke about the 


she was 16 years old. “I’ve worked in every position 


EF 
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CATERING SERVICE 











and is one of my biggest fans. I have built this wonderful 


staff of people that are like my family and I couldn’t grow 


: without them.” 


The mission of Renee’s Working Girl Catering 
Service is to provide quality catered food at a reasonable 
price. The company offers a diverse selection of dishes 
with all of their food made in-house, from entrees to 
appetizers, dressings, salsas and sauces. The basis of 
Renee’s cooking philosophy is focusing on wholesome 
meals prepared using fresh, local ingredients. Renee 
is committed to providing organic vegetables and 
ingredients grown on-site or with only top-quality 
ingredients from local vendors. Renee’s Working Girl 
Catering is happy to prepare any dish clients request 
and strives to exceed clients’ expectations in quality 
and customer service. The catering service provides 
everything from house-made custom desserts including 
wedding cakes, rentals to full bar services for a complete 
range of events from corporate luncheons to intimate 
dinner parties. Like any hardworking girl would be, 
Renee’s is a Full-Service Catering Service and has an 
equally hardworking, professional staff with years of 
experience and a willingness to personalize every event. 

Renee’s Working Girl provides catering services for 
a multitude of venues in Eastern Connecticut, Rhode 
Island and Massachusetts. In addition, the hardworking 
catering company makes frequent and consistent 
appearances at community events throughout the local 
area, including supporting non-profit events, farmer’s 
markets and Putnam’s popular First Fridays. A bounty 
of menu options and vendors are available on the 
company’s detailed website. 

When I asked Renee what she thought set her 
business apart from other catering businesses, she 
replied: “I think what makes us unique is that we 
customize each and every order. You truly can get 
whatever you want from us for your event. We are also 


possible in the food service industry but I have always 
come back to catering.” She says, and “owning my 
own business has always fascinated me. I admired 


small business owners; their perseverance, bravery and unique in the fact that we will do any size event. We 


: work ethic. Several years after receiving my business will deliver you dinner to your door- even if it is just you 
: management degree, I decided to finally take a leap 


of faith and start my own business.” That was seven 


home by yourself in your jammies.” 


years ago! Catering, especially if you own your own 
: company, also provides a great avenue for creativity. Of 
course, Renee is deeply appreciative for the support 
she received along the way which includes her parents 
: and flancé, Howard Clark, who “puts up with my crazy 
: hours and helps me in so many ways. I wouldn’t be in 
: my new location on School Street in Putnam, if it wasn’t 
: for him. Michelle King of Martha’s Herbary is not only 
: one of my best friends, but a tireless support system. 
: She lets me use her space as a venue quite frequently 
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We are your Local, Friendly, Small Town, 
Printer & Advertising Specialist! 
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Your cow 


“,.. one of the most spectacular settings for a wedding in 
all of Connecticut” - Connecticut Magazine 





Call for an appointment for your personal tour of the estate 
and visit our website for a preview www.gwyncareginn.com 


OS ( Wolf Den Read Pomfret Gree Cx O0259 
SOO-9PIS-5O1S 


Unique Gift Shop and Memorable Gatherings 
Tea Parties, Special Dinners, 
Cooking Classes, and Private Events 
589 POMFRET STREET 
P.O. BOX 236 e POMFRET, CT 06258 
860-928-0009 
HOURS: TUSEDAY-SAT 10-5PM ~ SUNDAY 12-5PM 


#GrowYourBusiness 
#GrowYourCommunity 








Ee Chase Graphics 


124 School St. * Putnam, CT 06260 
860-928-3973 * www.chasegraphics.net 
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Catering success comes from the relationships 
you build and Renee not only understand this but also 
finds it to be one of the greatest perks of her job. What 
catering can offer that is different from cooking in a 
restaurants’ isolated kitchen, is a far more personal 
experience for both the clients and for the caterer. 
Restaurants offer a menu which customers choose from 


whereas catering offers an endless array of options so that 


they have a more custom dining experience. “Catering 
is such a personal thing. When we do weddings, we 
really get to know these couples and they become like 
family. I can’t tell you how many weddings I’ve watched 
that felt like it was my family. All the other events are 
no exception. We go into homes and really get to know 
clients and their loved ones. I’ve made so many friends 
and got to know people in the community on a level that 
I could never have imagined before I started all this.” 
Working in the food business today, however, is 
not without its challenges. The number of people with 
food allergies and sensitivities has grown exponentially 
and almost every menu now includes options for those 
with food allergies or special diets. More than 50 
million Americans have an allergy of some kind and 
food allergies are estimated to affect four to six percent 
of children and four percent of adults, according to the 
Centers for Disease Control and Prevention. As food 


eee ® 


preparers, it is important to know and understand the 
composition of ingredients and how they work together 
not only for flavors and taste, but also for health. There 
are even educational classes offered for food service staff 
in how to deal with food allergies. Keeping ingredients 
stored appropriately requires a deeper understanding. 
“The growing amount of people that have food allergies 
is the most immediate challenge. It’s quite alarming 
and changes all the time. You really have to stay in tune 
with what is going on.” Says Renee. It is of no surprise 
that front and center on Renee’s Working Girl Catering 
Service’s website are the words “Special Diets? Not a 
Problem!” The catering company can accommodate 
gluten free, dairy free, kosher, vegetarian, vegan, paleo, 
restricted diets as well as food allergies. 

Like all well named businesses, their success 
is still dependent on hard work. Renee’s success is, 
no doubt, due to her hard work, which is something 
she understood, years ago, she would need to do in 
order to have her own business. She is both happy 
and appreciative for all that she has accomplished, 
and as far as the future is concerned, Renee says “I 
wouldn’t be surprised to see a Renee’s Venue in the 
future. Stay tuned!” In the meantime, Renee is going to 
continue doing what she does best: leading a “catering 
company that fits all your needs- any size, any budget, 
any function...any time!” Simply put, the answer to 
the question of What’s in a Name, in this case, is ... 
EVERYTHING! 


Renee’s Working Girl Catering Service is located at 
142 School Street, Putnam, CT 06260. The phone 
number is 860-412-9365 and email is renee@ 
workinggirlcatering.com 

All of Renee’s offerings and contact information can 
be found on her website www.workinggirlcatering. 
com 


: brims with a passion 
2 part by projects she 


: her grandmother. 


: put her in touch with 
: her own interest in 


: member of a family of 
: business owners, she 


: provide a service to the 


: Putnam and drop by 
: had my own show at 


: portraits. While I 
: was nervous at first 





: public, I knew I had 
: found an environment 
: where I belonged. 
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A New Face and A New Venue for 
Arts and Framing 


“ve realized more than ever how much framing can bring artwork to life and finishes a piece,” 
said Karen Benard with a smile. She is the new owner of Arts and Framing, 
a mainstay in the Putnam business community. 


BY NANCY P. WEISS 


rts and Framing began 25 years ago on Main 
Street under the ownership of Barbara Lussier 
nd Robert Craig. The business was purchased 


: by Sheri Socher, the proprietor for the past 17 years. 
: The lively framing operation and art gallery hosts shows 


of guest artists and represents a roster of local artists 


: whose work is always available. 


Benard, who grew up in Brooklyn and Pomfret and 
attended local schools, 


AS 
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for art, inspired in 


did as a child with 
She always wanted . 
a career that would 


~ 
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artists and nurture 


art and craft. Asa 


also knew she wanted 
to find a place of her 
own where she could 


community. 
“Td come to 


to see Sheri Socher. I 


the gallery of house 


to display my work in 


Sheri and I worked 

together to make my dream a reality,” Benard added. 
While Sheri Socher has retired, she is on call to 

assist Benard whenever she asks. Through the magic 

of the internet, the two women can send images back 

and forth to fine tune framing and matting decisions, a 


: process they both enjoy. 


Arts and Framing features local artists including 
Norman Chartier, David Stumpo, David Lussier, Judith 
Doyle, Donna Lange, Tom Krivacs, Tim Oliver and a 


: perennial favorite, Carroll Spinney. New paintings and 
: new artists are added on a regular basis. Sculpture 


and handcrafted items, including works by Three Boys 


200+ adventures in The Last Green Valley in eastern 
Connecticut and south central Massachusetts. 
Bike, hike, paddle, walk, taste, stroll, and shop all October! 
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: Lamps of Woodstock add to the inventory. 


The heart of the business is framing and Arts 


: and Framing offers a wide array of choices in frames, 
: mats, glass and archival materials. Antique maps and 
: documents are preserved and made more accessible 

: when they are framed. An early air mail letter 

: documents a special moment in one family’s history 

: that Benard saved by carefully and creatively framing 


~ 
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it. As a skilled 
handcrafter herself, 
she enjoys preserving 
craft items made by 
others. 
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Framing 
brings things to life, 
especially when 
Benard works with 
artists to select the 
proper mat, cut it 
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precisely and frame it 
in a way that brings 
out the best in the 
work. She notes 

that the right mat 
can change the style 


and feel of a piece 
whether antique or 
contemporary. The 
process is an art 
in itself and as she 
works with artists, 
they discuss all that 
went in to the creation 
of their piece. For 
Benard, it is a dream 
come true to combine 
her passion for art 
with her background 
in business. 

Arts and Framing is located at a new, larger space, 
136 Main Street. The new gallery features more open 


: areas, more room to spread out design materials, lots 

: of new frames, and room for high tech equipment. Art 
: classes, community projects and craft nights are all 

: planned in the near future. 


: Follow Arts and Framing on Facebook or contact 
: Karen Benard at karenemre@yahoo.com. 
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A UNIQUE DETOUR 


Route 169, a state highway beginning in Norwich, Connecticut and ending in Charlton, 


NORTHEAST, CONNECTICUT 


Massachusetts, is considered one of the prettiest drives in the country; so much so that the road is 


i jurying process usually involves anonymously sending 
: ina portfolio which includes photos of their work, to 


a selection committee. The committee then chooses 
artisans for the show based on the originality, creativity, 
marketability, general appeal and quality of their work. 
Camille was quick to point out, however, that although 


designated as the Connecticut State Route 169 National Scenic Byway. Hundreds of thousands of poe ae a et 


oo for sale at all different price points. As a matter of fact, 
travelers from all over the country, travel this scenic road year-round to visit historic towns, peep 


: Camille referred to her collection as “functional art for 

: home, wear and contemporary living. We have gifts for 
every occasion and every pocketbook ranging from, for 

: example, $38 to $3800.” I was enjoying my lesson and 

: was becoming anxious to see these crafts up-close. I 


at the beautiful foliage, digitally capture the stunning vistas or, simply, to drive home. I am so 
incredibly fortunate that I have had the opportunity to drive on parts of Route 169 for nearly my 
whole life, and yet...I am still discovering its charm! 


started my tour with Lisa’s exquisite jewelry. 


BY KATHY NAUMANN 


ecently, I took just an ever-so-slight detour off 
R: Route 169, and stopped at Hazelwood, a 
eautifully cared for, yet unassuming colonial 
which holds a gallery and specialty shop. The first 
thing I noticed was the charming sign, gently resting 
on the wrap around porch of the purple-gray two-story 
building, displaying Handmade in America. I was 
also completely smitten with the unique and adorable 
sculptures standing front and center by the front door, 
beckoning me to come in. 

Upon entering Hazelwood, visitors are greeted 
with a beautifully lit and arranged, eclectic display of 
incredible crafts. There was also a conveniently placed 
brochure, which, not knowing anything about my 
destination, I picked up and read. I soon discovered 
the origin of the name of the shop: “Hazelwood is 
a mythological grove of nine sacred trees found at the 
border between the worlds. The 
trees surround a pool of wisdom in 
which inspiration, imagination, and 
insight can be found.” Proprietors of 
Hazelwood are Camille Benjamin = 
and Craig Ungerman. My curiosity 
was certainly peeked and I was 
fortunate enough to find Camille and jewelry designer, 
Lisa Svedberg, in the shop! They were both delighted to 
welcome me and enthusiastically excited to share even 
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: more about the gallery and their Lisa Svedberg, from 
Massachusetts, creates high- 

karat gold and platinum jewelry 
embellished with unusually cut 
gemstones and un-cut crystals 
from conflict-free locations all over 


the planet. Lisa uses the lost-wax 


3 passions. 
Hazelwood has been a fixture 
: in the Pomfret community for 


848 Rte 171 * Woodstock, CT 
010) OL 2d AOS) 


: nearly a dozen years. Camille, 

: originally from New York and a 

: professional textile designer, has 
been in the area since 1974 and 
opened Hazelwood as a way to 

: “showcase what she believes to 

: be an American art form. In art 

: school, Camille was taught that 

: in the eyes of the world, there 


casting process to create her pieces. 
This is a highly specialized and 
multi-step process yielding intricate 
works. “Influenced greatly by 
ancient art and architecture, 

her designs combine elements 

of a lost age with the quality 

and execution of contemporary 
design, creating an original style 

of timeless, wearable art for 
discerning jewelry collectors.” Lisa 
happily showed me some of the 


: was no unique American art 

: form, but through time, she has 
: seen American crafts disprove 

' this notion to become a globally 
: recognized genre collected and 

: valued throughout the world.” 

? Camille and Lisa also educated me about the nature 

: of the crafts and artists showcased in the shop. All of 
: the works for sale are from American artisans across 

: the country whose works are featured only at the 

: highest level of juried craft fairs. For craftspeople, the 


The Fall season is not complete 
without your favorite [B wine! 


Have you tried our Autumn Raspberry, Roseland Red 
(new blend) or our new sparkling wines? 
Don’t forget our brandy - The Spirit of Woodstock! 





: pieces in her collection with prices around $1500 for 

i 18-22k gold earrings. The bigger part of Lisa’s business, 

: however, rests in custom made pieces for clients, and 

: in particular, engagement and wedding rings. Often, 

Visit us for awine tasting, : brides-to-be stop by with a beautiful, yet dated, heirloom 
buy a glass of wine to enjoy with 

our locally grown cheeses, or bring your 


own picnic to enjoy by the vines. 
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Pay. AON $2 * POMPRET CENTER, CT valay 


TBW Customer Loyalty Program 


Come in and ask us for all the details! 
J Help us protect land in 


Northeast Connecticut 


OPEN SPACE IS A 
GIFT FOR EVERYONE! 


For more information about our work and how 
you can enjoy (y)our preserves, visit us at 
www.wyndhamlandtrust.org or find us on Facebook. 
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Gake a fresh look at the SCASON... 
gifts for home and entertaining. 


fa) facebook | 


@taylorbrookewinery 





Hours: Friday, 1lam-6pm. 


260 Rte. 171 © South Woodstock, CT 
Saturday and Sunday, llam-5pm. . outh Woodstoc 


(860) 928-0571 © Mon - Fri 8:30-5:30, Sat 9-5 


www.taylorbrookewinery.com www.gardengatefloristct.com Your membership and donations are tax deductible. 
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ring or necklace 
and Lisa 

works with 
them to create 
completely 
unique and 
personalized 
pieces for their 
own lifetime 
enjoyment. 
Lisa truly is an 
artisan who 
preserves the 
past for the 
future, with her 





contemporary 
designs. 
Camille then shared with me some of the other 
artisans featured at the store: Ceramics from Valerie 
Walcheck from Florida, Clay from Michael Macone of 
Wisconsin, Glass from Gartner & Blade out of New 
York and Ed Branson from Massachusetts, Clocks 
from Robert Rickard “Kronos” from New Mexico, 








and, of course, Camille Benjamin herself, who creates 
beautiful handwoven clothing. Each of these National 
award-winning artisans, represents a passion and story 
through their crafts. Camille explained that she used to 
have her studio in the shop, but the large loom simply 
took up too much space. If it was still there, I have no 


doubt that she would have delighted in giving me a brief : 


demonstration of her art as weaving has always been a 
favorite of mine. 

As I continued to browse the wonderful and unique 
handcrafted items for sale, I felt like I was in a shop in 
the middle of an urban arts center rather than just off 
of scenic Route 169 in the Quiet Corner of Connecticut. 
Hazelwood feels more like a destination rather than 
just a gallery. Perhaps one of the more unique aspects 
of the business is their personalized wishlist service. 
Attention ladies (and gentlemen): Hazelwood’s wishlist 
process offers customers a unique way of shopping. 
Regular department stores have now resorted to just a 
scanner device to accompany and guide customers as 
they create their registries. Aim it here and then there 
and soon the registry is filled with an amass of random 
items, never once requiring the customers to deal with 
a sales associate. Not at Hazelwood. Customers, as 
I was personally experiencing, are treated more like 
guests and invited to create customized and deeply 
personalized wishlists. These wishlists can then be 
easily accessed by ‘shopping for that very special 
anniversary or wedding gift’ customers. In an age 
where typical shopping experiences are sterile and 
cold, Hazelwood offers the exact opposite and I was 
becoming enamored. In addition, Hazelwood is a 
spectacular place for designers to find one-of-a-kind 
items. I was also not surprised to hear from Camille 
that the Holidays are the busiest time of year at the 
gallery. 

As my visit continued, our discussion turned to 
some of the challenges the location of Hazelwood 
presents. Although I did not divert far from Route 169 
to find Hazelwood, there are many travelers who do not. 
The understated, yet picture perfect building is also not 
flashy; grabbing passer-byers with brightly lit neon signs 


BARBARA LUSSIER 
GALLERY 


Taintings ean 


Open Studio 
November 23, 24, 25 & December 1, 2 
10 am -5 pm 


Gallery Visits by Appointment 
22 Harrisville Road, Pomfret, CT. 06258 
860-805-3182 © www.BarbaraLussierGallery.com 
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blinking OPEN. Camille created a gallery that, true to 
its name, is part of the landscape it is surrounded by. 
Camille understands that having more of a presence 

on social media would help. We also discussed 

the possibility of selling on-line, but the beauty and 
texture of the crafts would certainly be lost without the 
customer’s ability to touch and feel the items. Another 
challenge of the cozy shop is that there is a growing 
shortage of artisans. Many of the craftspeople are 
retiring and too few of the new generation are replacing 
them. Public schools have certainly displayed a growing 
trend of cutting art programs throughout the country. 

I can still remember the name of my art teachers from 


# 


elementary, middle and high school! My college 
graduate daughter does not remember even having art. 
In addition, and perhaps one of the biggest obstacles 
for Hazelwood, is that there was a short time when 


Escape 
the ordinary. 


Three showrooms. 
One location. 
Endless possibilities. 


107 Dresser Hill Rd, (Rte 31) 
Charlton, MA 01507 
(508) 248-5566 


Complimentary design service available. 


MON-FRI 10-6 
Sat 10-S | SUN 12-5 


harlton 
FURNITURE 


charltonfurniture.com 


FULL SERVICE RESTAURANT, PRIVATE DINING, CATERING 





NORTHEAST, CONNECTICUT 
q the shop was 

closed. It has 
been re-open 
since November 
of 2017, 
but Camille 
commented 
that there was 
certainly a loss 
of momentum. 

Both 

Camille and 
Lisa are not only 
master crafters, 
but also very 
engaging and 
welcoming. It 
was clear to me that they are fortunate to do what they 
love and that the rest of the world is fortunate to share 
in their talents. Camille, ultimately, wants to make 
Hazelwood an experiential destination and is busy 
planning a Grand Re-Opening Event, the details of 
which will soon be available on their website. 

As my time at Hazelwood came to an end, I thanked 
my hosts, feeling like I had just made two new friends. 
I lingered outside and walked around the wrap around 
porch, admiring the quality and care of the location. 
From my vantage point on the porch, I could see the 
dozens of cars, just around the corner, continuing along 
Route 169 and with my treasure packaged carefully in 
my arms, how glad was I that I had made just a slight 
detour! 


Hazelwood is located on Route 44 at the intersection 
of Routes 169 and 97 at 12 Putnam Road, Pomfret, 
CT 06258. Hours open are Wednesday from 

1-6, Thursday-Saturday from 11-6 and Sundays 

from 12-5pm. Appointments welcome anytime. 
860.928.5888 www.hazelwoodfinecrafts.com 
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Freshest Ingredients Prepared With A Continental Touch 
GOURMET DINING * SEASONAL MENU °¢ FINE WINE 


SEATING 
Tues-Thurs 5-8:30 
Fri & Sat 5-9:00 
Sunday Brunch 11-2:00 
& Dinner 4-8:00 
Reservations Requested 


~ Inviting Ambience of a Classic Era ~ 
A Hidden Gem in Connecticut’s Quiet Corner 


860-974-3456 


29 Plaine Hill Road 
Woodstock, CT 
974-3456 
Visit us on the web at 
mansionatbaldhill.com 


Make Your Next Special Occasion “Simply Memorable” 
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“An outing to 85 Main can make you feel like you’ve been on vacation” 
-Worcester Telegram & Gazette 


American Fusion Cuisine 
fresh, local, organic, sustainable, artistically driven ingredients 


Casual Fine Dining 
inviting & contemporary bar atmosphere 


IN 


Quiet Corner Inn 


www.quietcornerinn.com 


¢ Newly Renovated 
¢ Cable TV with HBO 


Seafood ¢ Steak © Vegetarian ¢ Full Bar ¢ Creative Cocktails « Extensive Wine List 
Gluten Free © Inspired Daily Specials © Gift Cards Available ¢ Private Dining Room 


JOIN US FOR HAPPY HOUR 4-6PM 
Wednesday Nights - Bar Only 


Best’ Seafood, Best Wine List, 
ee ‘Best Mixed Drinks, Best Bartender 
~~). = Norwich Bulletin 


WOODSTOCK BUILDING 
ASSOCIATES, LLC 


From design to completion 
Woodstock Building Associates works 
together to ensure consistently superior 
craftsmanship. Building costs are tailored to 
fit your budget without compromising quality. 
If you are looking for an experienced, 
organized, cost conscious builder, 
call Woodstock Building Associates today. 


REMODELING « NEW CONSTRUCTION 
KITCHENS & BATHS * PLUMBING ¢ AC/HEATING 


Woodstock Building Associates, LLC 
78 Prospect Street * Woodstock, CT 06281 Gs 
860.928.0897 


HOME BUILDERS 
ASSOCIATION 


wha homes.com OF CONNECTICUT, INC. 


CT Home Improvement Contractor #565903 * CT New Home Construction Contractor #160 


Don’t Miss Out On The Next Issue — to Advertise Call. 


ZAGAT RATED 2016 
Kk KK 
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. 2016 City Beat Customer 
Satisfaction Award! : 


¢ Non Smoking Rooms 
e Micro / Fridge Available 
e Air Conditioned 
¢ Hairdryers In All Rooms 
e Free Highspeed Internet 
¢ Restaurants/Shopping Nearby 


Exit 37-W 
(Old Exit 97) Off 395 


Major Credit Cards Accepted 


Minutes From Foxwoods Casino & Mohegan Sun 


860°774°9644 


479 Providence Rad. (Rt. 6) Brooklyn, CT 


DANCE 


Early Childhood Movement Program 
Classical Ballet Curriculum 

Ballet Performance Company 
Modern Dance Education 

Modern Dance Company 

a ala A eI 

Musical Theatre 

Contemporary Dance Styles. 
Conditioning 

Tap 


MUSIC 


Private, Specialized Instruction 
Instruction for age 5 through adult ~ 
Piano 

Voice 

Ukulele 

Guitar 

Bass 

Performance Opportunities 


d 


VISUAL 
ART 


Classes for age 5 and up | 
Creative Process Development || 
Painting Ri: 
Drawing 

Mixed Media 

Digital Design 

Creative Writing 

Community Projects 


THEATRE 


Comprehensive acting training 

Music Theory 

Musical Theatre 

Equal focus on technical training and performance 

Three Sessions per year include classes and ri 

Three different mainstage performance experiences per year 
Community ‘Pop-Up’ Performances 

Theatre Production training 

---design, directing, playwriting, costuming, make-up, tech 


COME VISIT OUR NEW BEAUTIFUL LOCATION e AN INNOVATIVE HUB FOR THE ARTS 
135 MAIN STREET, PUTNAM, CT ¢ (860) 963.7170 © WWW.THECPAC.ORG 





.. 860-963-0414 or visit www.PutnamtTraveler.com 


